eee AEE in this. 
chromium, offer resistance 


Efficient apie 
Fast 
Healthful 
. Safe 
Simple 


Time-saving 


: ELECTRICITY-BOTTLED GAS . ‘ 
Bottled gas pete 


= 10¢ per 1b. 
- SW 3e per 1p. , 
= 6 2/3¢ per lb, oy 


32 lbs. 
85¢ 
$2.72 


oe 
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igh. When steaming vigorously turn 
ay weep Dood covered... Time 
btage hotplate for canning 
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SELECTION OF ROASTER: 

‘Finish: good enamel - white, black, ivory 
Handles: easy to grasp, heat-resistant 
Size: . larger size is more practical 


—~Shape:, rectangular shape is preferable 


OEP 2 2 1948 


-imstlation: 1-2" rock or glass wool 
Thermostat: switch marked with temp's, 
Wattage: 1,000 - 1,320 w., highest better 
Inset pans: ovenware, glass go to table 
Rack; adjustable, sturdy, simple 

Broiler: grid in well better than lid type 
Lid: glass panel; aluminum or chrome-plate 
Cord: rubber covered 


OPERATION OF ROASTER: 

Place on table of' good-working height 

Locate in cooking center, if possible 

Use only on appliance circuit 

Preheat roaster, or grid, for frying 

Preheat for baking, large inset pan in place 
Close adjustable vent during preheating 

Use cold start for oven meals, roasting 

Add 15-30 min. to recipe time for cold start 
zc. water for green vegts., $c, for starchy 
Place meat for broiling no closer than 2" 


SELECTION OF ELECTRIC RANGE: | 
Table-top desirable, height varies 

Unit body construction - sturdy, braced 

Location of work space, units, oven, vent 

Acid-resisting porcelain enamel top 

Well-labelled switches; closed units 

Racks and drawers-~lock and easy to move 

Large well cooker; drop broiler pan 

Evaluate special features, use vs. cost 

Water heating--kitchen heating problems 


TYPES OF OVENS & OVEN UNITS: 
Ovens: One unit | 

Two unit: bottom baking heat 
top and bottom heat 
open coil 


Types of units: 
tubular encased 


a = 


OVEN SELECTION: 
Size: 18-20" deep, 14-17" high, 15-17" wide vt e 
Liner: rounded corners, seamless, porc. enamel a 
Door: tight, counter-balanced, broiler stop, 3 <a 
hinged at bottom, well-designed latch ey; 
Racks: non-tilt, non-slip rail, locking 3 
Shelf positions: More than 5, or rev. rack 2" ae ea 
Broiler: under top unit, pref. deep pan he 
Good insulation; well-located vent : # 
Well-labelled thermostatic control " 2 


ine without watching, pressure sonkee 
ine butter, continue deep-fat try ane 


ING UTENSILS: 
ae ein Short side handles 
ye--6"" unit Heat-resistant handles 
.--8" unit Recessed knobs on lid 
: Dull or black bottom 
Polished sides 
Steam vent 
| masily cleaned 
‘Useful in oven too ,. 


ee eat instedd of !double boiler | 
s¢ suet] units most; have pan fit 
i/h-1/2 c. Pee (or 1/8-1/4" in pan)’ 
t-bot tomed, vightly covered pan 
C pan on unit, then set switch 
ae or off when ees 


ne re erm 


1g veg! ey fadiaes “brown bread. 
hili, stew 
t frying 


ake dried fruits 


_ When, ‘using eae choos 
For baking: | 
Stagger pans for 200 
Avoid use of black o 


se foods that can wait 
id bat: cipedlation 
r enamel pans 


HCONOMICAL USE OF OVEN: 


Use oven to full c 
Best to have foods 
Adjust racks befor 
Preheat only until 
Bake low temp, foo 


apacity 
at room temp. 
e preheating 
light goes out 
ds first 


wi Tome. Dont t overcook, Don! i peek 
. Use stored heat 
SETTING OVEN '‘THERMOSTAT-SwWITCH 
Broiling: Teneo: UBrodu" 
Preheat: Turn «to "Broii™ first; then 
set baking temp. immediately 
Timed Bake: Set at temp. required 


Follow di 


Us OF OVEN sWITCH POSITIONS: 


Preheat: 
Bake-T & B: 
Bake-B: 
Slow broil: 


Speed broil: 


PREHEAT OVEN FOR: 
Cakes--some types 
Quick breads: 


rections for timer 


Rapid heating of oven 
Rare roasts 

Most baking 

Oven meals 

Ganning*; large meals 
Quantity baking 
Well-done thick steak, 
chicken, chops**, toast 
Rare steaks 


Cookies 
Pastry 


PREHHATING OVEN UNNECESSARY FOR: 


Oven meals 
Cakes--some types 


Yeast bread 
Roasting 


POOR Ok UNEVEN BROWNING DUE TO: 


Oven not level 
Black or enamel ut 


e 


Poor placement of 


e s 5 


e 
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Poorly fitting doo 


9 


ensils 


Pan too large or warped 


pans 


Over-crowding oven 
Insufficient heating 
Opening door during baking 


ae 


* Oven canning not recommended, 


“ Broiling uncooked pork (unless frozen) not recommended, 


‘ Ae i 


yon 
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Beek ing 

protect from spills & acids 
sudden temp, changes, scratches, 
blows, harsh abrasives, crazing 
do not heat empty or boil dry 
do not. store foods in cooker 
cool well before storing cooker 
open door to dry after using 
avoid leaning on door 


F RANGE -— CLEANING: 
spillage immediately - paper, dry cloth 
when cool - warm soapy water. fKinse dry 


wash closed units if necessary 
whiting or 00 steel wool for spots 
remove & wash or wipe off as pan 
remove & wash or wipe when necessary 
, lining with damp cloth, dry 

lid with damp cloth if insulated 
Char clean; use soft brush, if nec. 
weak solution ammonia 
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